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CHANGES  IN  DIRECTORY 

Meat  Inspection  Granted 

287.  Continental  Sausage  Co.,  14  Circuit  Street,  New  Bedford,  Mass. 
*492.  Hood  &  Co.,   Montgomery,   Myrtle,  and  Wabash  Streets;  mail,   1052 
Laurel  Street,  St.  Paul,  Minn. 
*691.  Meyer  Bros.  Packing  Co.,  Iron  River,  Mich. 

Meat  Inspection  Withdrawn 

63.  Max  Koschel  (Inc.),  Hoboken,  N.  J. 

349.  Alporke  Packing  Co.  (Inc.),  Brooklyn,  N.  Y. 

New  Meat-Inspection  Station 

Iron  River,  Mich.,  Dr.  Dale  B.  Stewart,  care  Meyer  Bros.  Packing  Co.,  in 
charge. 

Meat  Inspection  Extended 

545.  Republic  Food  Products  Co.,  Chicago,  111.,  Clair  &  Co.,  John  Cook  & 
Sons  (Inc.),  Emmart  Food  Products  Co.,  Loyal  Packing  Co.,  and  The  Tupman 
Thurlow  Co.  (Inc.),  to  include  Allied  Packers  (Inc.),  Independent  Packing  Co. 
(Inc.),  The  Independent  Packing  Co.,  McDonald  Pure  Food  Co.,  and  Mrs. 
McDonald. 

791.  Wimp  Packing  Co.,  Chicago,  111.,  to  include  the  Smithfield  Canning  Co. 

Market  Inspection  Granted 

Fort  Wayne,  Ind.,  official  No.  10. 

*  Conducts  slaughtering. 
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Change  in  Name  of  Official  Establishment 

929.  First  National  Stores  Co.  (Inc.) ,  Arthur  E.  Dorr  Division,  3-7  Commercial 
Street,  Boston,  Mass.,  instead  of  Arthur  E.  Dorr  Division. 

Change  of  Official  in  Charge 

Dr.  O.  A.  Stingley  succeeds  Dr.  C.  E.  Schneider  (transferred)  as  inspector  in 
charge  at  Albert  Lea,  Minn. 

Dr.  W.  C.  Herrold  succeeds  Dr.  F.  D.  Ketchum  (retired)  as  inspector  in  charge 
at  Wichita,  Kans. 

Dr.  Archibald  McBride  succeeds  Dr.  A.  F.  Martins  as  inspector  in  charge  at 
Newark,  N.  J. 

Dr.  L.  J.  Allen  succeeds  Dr.  Harry  Grafke  as  inspector  in  charge  at  Oklahoma 
City,  Okla. 

Dr.  Harry  Grafke  succeeds  Dr.  W.  C.  Herrold  as  inspector  in  charge  at  Lin- 
coln, Nebr. 

John  A.  Stoehr  is  acting  in  charge  at  U.  S.  Morgan  Horse  Farm,  Middlebury, 
yt.,  succeeding  H.  H.  Reese,  appointed  collaborator,  Pomona,  Calif. 

Change  in  Address  of  Official  in  Charge 

Dr.  R.  E.  Brookbank,  103  State  Office  Building,  Richmond,  Va..  instead  of 
119  State  Office  Building. 

Correction  in  New  Directory 

;    On  page  1,  under  Atlanta,  Ga.,  public  stockyards  inspection  is  conducted  by 
X>r.  A.  L.  Hirleman.     Dr.  E.  N.  Tierney  is  inspector  in  charge  of  meat  inspection  - 
only. 


NOTICE  REGARDING  MEAT  INSPECTION 

-RE CAPITULATION  OF  PRESCRIBED  TREATMENT  OF  PORK   TO  DESTROY  TRICHINAE 

|  The  regulations  governing  the  meat  inspection  of  the  United  States  Depart- 
ment of  Agriculture  require  that  no  article  of  a  kind  prepared  customarily  to  be 
eaten  without  cooking  shall  contain  any  muscle  tissue  of  pork  unless  the  pork 
has  been  subjected  to  a  temperature  or  other  treatment  prescribed  by  the  chief 
of  the  bureau,  sufficient  to  destroy  all  live  trichina? . 

Products  of  the  character  of:  Westphalian  style  hams,  Italian  style  hams, 
pork  loins  used  for  products  such  as  lachschinken  (loin  roll),  pork  butts  for 
capacola  (capicola,  capocollo) ,  and  coppa,  mortadella,  and  all  forms  of  dry  or 
summer  sausage  (including  mettwurst)  containing  muscle  tissue  of  pork,  are 
classified  as  articles  prepared  customarily  to  be  eaten  without  cooking. 

Pursuant  to  the  regulations,  the  chief  of  the  bureau  has  prescribed  the  tempera- 
ture to  which  pork  shall  be  subjected,  and  other  treatment  for  the  destruction 
of  trichinae,  as  follows: 

All  parts  of  the  muscle  tissue  of  pork  shall  be  subjected  to  heat  at  a  tempera- 
ture not  lower  than  137°  F.,  or  be  refrigerated  at  a  temperature  not  higher  than 
5°  F.,  for  a  continuous  period  of  not  less  than  20  days,  or  be  treated  by  curing  as 
hereinafter  prescribed. 

HEATING 

In  heating  the  pork  or  article  it  is  highly  important  that  the  temperature 
requirements  be  strictly  complied  with,  and  only  those  methods  shall  be  employed 
as  are  known  to  insure  a  temperature  not  lower  than  137°  F.,  in  all  portions  of 
the  pork  or  article. 

On  account  of  differences  in  methods  of  applying  heat  and  in  weights  of  products 
it  is  impracticable  to  specify  detail  of  procedure.  Inspectors  must  carefully 
control  the  heating  processes  employed,  and  by  the  use  of  bureau  thermometers 
make  such  tests  as  may  be  necessary  and  otherwise  take  suitable  precautions  to 
insure  that  all  parts  of  the  pork  or  article  are  heated  to  the  required  temperature. 

REFRIGERATING 

The  pork  or  the  articles  of  which  it  is  an  ingredient,  after  chilling  or  preliminary 
freezing,  shall  be  stored  in  freezers  maintained  during  the  20-day  period  at  a 
temperature  not  higher  than  5°  F.  If  the  meat  is  stored  in  tierces  it  is  necessary 
to  make  a  sufficient  allowance  for  time,  namely,  10  days,  for  the  temperature 
of  the  meat  in  the  center  of  the  tierces  to  drop  to  the  required  temperature; 
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that  is,  in  such  cases  the  total  period  of  refrigeration  is  to  be  extended  to  30  days. 
If  the  meat  is  arranged  on  racks  in  layers  not  exceeding  6  inches  in  thickness, 
or  hung  in  separate  pieces,  or  packed  in  containers,  such  as  boxes  not  exceeding 
6  inches  in  depth,  or  stored  as  frozen  solid  blocks  after  removal  from  such  con- 
tainers, the  20-day  period  of  refrigeration  need  not  be  extended.  In  all  such 
cases,  however,  it  is  important  that  the  meat  be  stored  in  a  manner  that  will 
insure  a  free  circulation  of  air  among  the  layers,  pieces,  blocks,  or  boxes  of  meat, 
in  order  that  the  temperature  of  the  meat  may  be  reduced  promptly  to  the  air 
temperature  of  the  freezer.  Accordingly,  meat  refrigerated  for  20  days  at  a 
temperature  not  higher  than  5°  F.,  for  the  purpose  of  destroying  the  vitality  of 
trichinae  shall  be  stored  loosely,  with  air  spaces  among  the  pieces  or  containers, 
and  if  in  large  containers,  such  as  tierces,  the  period  of;  refrigeration  shall  be 
extended  to  a  total  of  not  less  than  30  days. 

During  the  period  of  refrigeration  the  pork  shall  be  kept  separate  from  other 
meat  in  rooms  or  compartments  equipped  for  secure  locking  and  be  held  under 
bureau  lock.  At  such  other  times  until'  the  articles  contining  such  pork  are 
prepared  in  their  final  form  the  pork  and  articles  shall  be  under  close  supervision. 

It  is  essential  that  inspectors  be  assured  by  their  own  observations  and  records 
that  the  required  temperature  is  maintained  for  the  period  of  time  specified. 
The  thermometers  used  for  indicating  temperatures  shall  be  placed  in  the  freezers 
at  or  above  the  highest  level  at  which  the  pork  under  refrigeration  is  stored. 
The  establishment  records  of  temperatures  shall  be  checked  and  independent 
readings  of  the  thermometers  made  and  recorded  by  inspectors  sufficiently  often 
to  make  sure  that  the  required  temperature  is  maintained.  The  accuracy  of  the 
establishment  thermometers  shall  be  insured  by  comparison  with  standardized 
thermometers  provided  by  the  bureau. 

If,  after  the  pork  has  been  refrigerated  as  specified  above,  it  is  desired  to  transfer 
it  to  another  official  establishment  at  the  same  or  at  a  different  station  for  use  in 
the  preparation  of  articles  of  a  kind  prepared  customarily  to  be  eaten  without 
cooking,  the  product  shall  be  transferred  either  in  closed  containers  or  in  cars  or 
wagons  containing  no  other  meat.  Closed  containers,  such  as  boxes,  should  be 
carefully  sealed  with  bureau  seals,  and  such  containers  as  tierces,  barrels,  and  kegs 
shall  be  sealed  with  sealing  wax  impressed  with  the  bureau  brand.  Cars  and 
wagons  used  for  transferring  such  product,  if  it  is  not  in  closed  and  sealed  con- 
tainers, shall  be  sealed  with  bureau  seals.  When  containers,  such  as  boxes, 
barrels,  etc.,  are  used  they  shall  not  only  be  sealed  but  shall  be  plainly  and 
conspicuously  marked  with  a  label  or  stencil  furnished  by  the  establishment, 
reading  as  follows:  "Pork  product  5°  F.  20  days'  refrigeration."  For  each  con- 
signment there  shall  be  promptly  issued  and  forwarded  to  the  inspector  in  charge 
at  destination  a  copy  of  M.  I.  Form  109-F  or  M.  I.  Form  109-C,  appropriately 
changed  to  show  the  character  of  the  container  and  that  the  contents  are  "Pork 
product  5°  F.  20  days'  refrigeration."  When  the  M.  I.  Form  109-F  is  issued, 
the  duplicate  copy  should  be  forwarded  to  the  Washington  office. 

On  arrival  at  destination  such  consignments  shall  be  unloaded  and  handled 
under  bureau  supervision  and  be  kept  separate  from  other  meats  and  under  close 
supervision  as  indicated  above  until  the  articles  containing  the  pork  are  prepared 
in  their  final  form. 

Satisfactory  rooms  or  compartments  for  refrigerating  may  be  furnished  by 
complete  and  secure  separation  of  portions  of  freezers  by  the  use  of  woven  wire. 

Each  station  shall  maintain  for  each  establishment  a  record  of  the  quantity 
of  pork  by  cuts  or  weight  so  refrigerated  and  in  the  course  of  preparation,  as  well 
as  that  shipped  to  and  received  from  other  official  establishments,  and  a  record 
of  the  bureau  seals  used. 

CURING 

Sausage.  Method  No.  1. — The  sausage  meat  shall  be  ground  or  chopped  into 
pieces  not  exceeding  three-fourths  of  an  inch  in  diameter.  A  dry-curing  mixture 
containing  not  less  than  33^  pounds  of  salt  to  each  hundredweight  of  the  unstuff ed 
sausage  shall  be  thoroughly  mixed  with  the  ground  or  chopped  meat.  After 
stuffing,  the  sausage  shall  be  held  in  a  drying  room  not  less  than  20  days  at  a 
temperature  not  lower  than  45°  F.,  provided  that  in  the  case  of  sausage  of  the 
variety  known  as  pepperoni,  if  stuffed  in  hog  or  sheep  casings  not  exceeding  1% 
inches  in  diameter  measured  at  the  time  of  stuffing,  the  period  of  drying  may  be 
reduced  to  15  days.  In  no  case,  however,  shall  the  sausage  be  released  from  the 
drying  room  in  less  than  25  days  from  the  time  the  curing  materials  are  added, 
except  that  sausage  of  the  variety  known  as  pepperoni  if  in  casings  of  the  kind 
and  size  specified  may  be  released  at  the  expiration  of  20  days  fro  m  the  time  the 
curing  materials  are  added. 
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Method  No.  2. — The  sausage  meat  shall  be  ground  or  chopped  into  pieces  not 
exceeding  three-fourths  of  an  inch  in  diameter.  A  dry-curing  mixture  contain- 
ing not  less  than  33^  pounds  of  salt  to  each  hundredweight  or  the  unstuffed 
sausage  shall  be  thoroughly  mixed  with  the  ground  or  chopped  meat.  After 
stuffing,  the  sausage  shall  be  smoked  not  less  than  40  hours  at  a  temperature  n  ot 
lower  than  80°  F.,  and  finally  held  in  a  drying  room  for  a  period  of  not  less  tha  n 
10  days  at  a  temperature  not  lower  than  45°  F.  In  no  case,  however,  shall  the 
sausage  be  released  from  the  drying  room  in  less  than  18  days  from  the  time 
the  curing  materials  are  added. 

Method  No.  3. — The  sausage  meat  shall  be  ground  or  chopped  into  pieces  not 
exceeding  three-fourths  of  an  inch  in  diameter.  A  dry-curing  mixture  contain- 
ing not  less  than  3J4. pounds  of  salt  to  each  hundredweight  of  the  unstuffed 
sausage  shall  be  thoroughly  mixed  with  the  ground  or  chopped  meat.  After  admix- 
ture with  the  salt  and  other  curing  materials,  and  before  stuffing,  the  ground  or 
chopped  sausage  meat  shall  be  held  at  a  temperature  not  lower  than  34°  F.  for 
not  less  than  36  hours.  After  stuffing,  the  sausage  shall  be  held  at  a  temperature 
not  lower  than  34°  F.  for  an  additional  period  of  time  sufficient  to  make  a  total  of 
not  less  than  144  hours,  or  6  days,  from  the  time  the  meat  was  ground  or  chopped 
and  the  curing  materials  added.  Finally,  the  sausage  shall  be  smoked  for  not 
less  than  12  hours.  The  minimum  temperature  of  the  smokehouse  during  this 
period  at  no  time  shall  be  lower  than  90°  F.;  and  for  4  consecutive  hours  of  this 
period  the  smokehouse  shall  be  maintained  at  a  temperature  not  lower  than 
128°  F.  The  temperature  of  128°  F.  shall  be  attained  gradually,  not  less  than  4 
hours  being  occupied  in  raising  the  temperature,  after  the  sausage  has  been  placed 
in  the  smokehouse,  from  90°  to  128°  F.  The  smokehouse  shall  be  provided  with 
an  automatic  recording  thermometer  that  has  the  approval  of  the  inspector  in 
charge.  Inspectors  in  charge  are  authorized  to  approve  for  use  in  sausage  smoke- 
houses such  automatic  recording  thermometers  as  are  found  to  give  satisfactory 
service  and  during  such  time  as  they  continue  to  give  satisfactory  service.  Close 
supervision  should  be  exercised  over  these  thermometers,  in  order  that  there 
may  be  no  question  as  to  their  accuracy  at  any  time.  They  should  be  compared 
at  frequent  intervals  with  thermometers  of  known  reliability.  Whenever  it  is 
found  that  a  thermometer  reads  higher  than  the  actual  temperature,  that  its 
clockwork  runs  too  fast,  that  it  fails  to  give  a  legible  record,  or  that  it  has  any 
other  important  defect,  its  use  is  to  be  discontinued  until  it  has  been  satisfactorily 
adjusted.  In  locating  these  thermometers  precautions  should  be  taken  to  place 
them  in  the  coolest  portion  of  the  smokehouse,  in  order  that  there  may  be  no  doubt 
that  all  of  the  sausages  have  been  exposed  to  the  required  temperature. 

Hams.  Method  No.  1. — The  hams  shall  be  cured  by  a  dry-curing  process  not 
less  than  40  days  at  a  temperature  not  lower  than  36°  F.  The  hams  shall  be  laid 
down  in  salt,  not  less  than  4  pounds  to  each  hundredweight  of  hams,  the  salt 
being  applied  in  a  thorough  manner  to  the  lean  meat  of  each  ham.  When  placed 
in  cure  the  hams  may  be  pumped  with  pickle  if  desired.  At  least  once  during  the 
curing  process  the  hams  shall  be  overhauled  and  additional  salt  applied,  if  neces- 
sary, so  that  the  lean  meat  of  each  ham  is  thoroughly  covered. 

After  removal  from  cure  the  hams  may  be  soaked  in  water  at  a  temperature  not 
higher  than  70°  F.  for  not  more  than  15  hours,  during  which  time  the  water  may 
be  changed  once;  but  they  shall  not  be  subjected  to  any  other  treatment  designed 
to  remove  salt  from  the  meat,  except  that  superficial  washing  may  be  allowed. 
The  hams  shall  finally  be  pale  dried  or  smoked  not  less  than  10  days  at  a  tempera- 
ture not  lower  than  95°  F. 

Method  No.  2. — The  hams  shall  be  cured  by  a  dry-curing  process  at  a  tempera- 
ture not  lower  than  36°  F.  for  a  period  of  not  less  than  3  days  for  each  pound  of 
weight  (green)  of  the  individual  hams,  calculating  the  time  of  cure  of  each  lot 
of  hams  placed  in  cure  upon  a  basis  of  the  weight  of  the  heaviest  ham  of  the  lot. 
Hams  cured  by  this  method  before  they  are  placed  in  cure  shall  be  injected  with 
pickle  containing  not  less  than  25  per  cent  of  salt,  about  4  ounces  of  the  solution 
being  injected  into  the  shank  and  a  like  quantity  along  the  flank  side  of  the 
body  bone.  The  hams  shall  be  laid  down  in  salt,  not  less  than  4  pounds  of  salt 
to  each  hundredweight  of  hams,  the  salt  being  applied  in  a  thorough  manner  to 
the  lean  meat  of  each  ham.  At  least  once  during  the  curing  process  the  hams 
shall  be  overhauled  and  additional  salt  applied,  if  necessary,  so  that  the  lean 
meat  of  each  ham  is  thoroughly  covered.  After  removal  from  cure  the  hams  may 
be  soaked  in  water  at  a  temperature  not  higher  than  70°  F.  for  not  more  than  \ 
hours,  but  shall  not  be  subjected  to  any  other  treatment  designed  to  remove  salt 
from  the  meat,  except  that  superficial  washing  may  be  allowed.  The  hams 
shall  then  be  pale  dried  or  smoked  not  less  than  48  hours  at  a  temperature  not 
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lower  than  80°  F.,  and  finally  shall  be  held  in  a  drying  room  not  less  than  20 
days  at  a  temperature  not  lower  than  45°  F. 

Capacola  (Capicola,  Capocollo). — Boneless  pork  butts  for  capacola  shall  be 
cured  in  a  dry-curing  mixture  containing  not  less  than  43^  pounds  of  salt  per 
hundredweight  of  meat  for  a  period  of  not  less  than  25  days  at  a  temperature  not 
lower  than  36°  F.  If  the  curing  mixture  is  applied  to  the  butts  by  the  process 
known  as  churning,  a  small  quantity  of  pickle  may  be  added.  During  the  curing 
period  the  butts  may  be  overhauled  according  to  any  of  the  usual  processes  of 
overhauling,  including  the  addition  of  pickle  or  dry  salt  if  desired.  The  butts 
shall  not  be  subjected  during  or  after  curing  to  any  treatment  designed  to  remove 
salt  from  the  meat,  except  that  superficial  washing  may  be  allowed.  After  stuff- 
ing, the  product  shall  be  smoked  for  a  period  of  not  less  than  30  hours  at  a  tem- 
perature not  lower  than  80°  F.,  and  shall  finally  be  held  in  a  drying  room  not 
less  than  20  days  at  a  temperature  not  lower  than  45°  F. 

Cop-pa. — Boneless  pork  butts  for  coppa  shall  be  cured  in  a  dry-curing  mixture 
containing  not  less  than  43^  pounds  of  salt  per  hundredweight  of  meat  for  a 
period  of  not  less  than  18  days  at  a  temperature  not  lower  than  36°  F.  If  the 
curing  mixture  is  applied  to  the  butts  by  the  process  known  as  churning,  a  small 
quantity  of  pickle  may  be  added.  During  the  curing  period  the  butts  may  be 
overhauled  according  to  any  of  the  usual  processes  of  overhauling,  including  the 
addition  of  pickle  or  dry  salt  if  desired.  The  butts  shall  not  be  subjected  during 
or  after  curing  to  any  treatment  designed  to  remove  salt  from  the  meat,  except 
that  superficial  washing  may  be  allowed.  After  stuffing,  the  product  shall  be 
held  in  a  drying  room  not  less  thanfl^days  at  a  temperature  not  lower  than  45°  F  . 

35 

ADDITIONAL    CERTIFICATE    FOR    IMPORTS 

When  any  article  hereinbefore  referred  to  is  to  be  offered  for  importation  into 
the  United  States,  it  shall  be  accompanied  by  a  certificate  as  prescribed  in  Regu- 
lation 27,  section  5,  paragraph  6,  B.  A.  I.  Order  211  (Revised).  This  certificate 
is  in  addition  to  any  other  certificate  required  by  the  regulations. 

ANIMALS  SLAUGHTERED  UNDER  FEDERAL  MEAT  INSPECTION, 

NOVEMBER,  1926 


Station 

Cattle 

Calves 

Sheep 

Goats 

Swine 

Baltimore .. 

7,997 

7,885 

11,  926 

212, 975 

12, 108 

9,505 
10, 437 

8,062 
35,  950 
20, 107 

4,793 
119,  241 
18,  238 
46,  662 
29,  348 
77, 173 
10, 157 
16,  651 
35, 421 
35, 450 
69,  214 
147, 459 

1,373 

6,616 
2,  632 

50,  506 
5,895 
7,932 
1,901 
6,915 

35,  048 
2,991 
8,207 

27,  958 

47,  943 
9,691 

42,  050 
9,663 
8,096 
3,528 
6,383 
7,433 

71,413 

70,  978 

2,584 

20, 298 

11,631 

211, 181 

4,943 
15, 087 
12, 666 
28,  744 
10,  255 

2,864 
33, 352 
76,  093 

6,070 

19,354 

168,  701 

99, 843 

19,456 

4,425 

40,  760 

52,  508 

84,  535 

113,509 

71, 140 

Brooklyn... 

Buffalo 

6 
226 
33 

59, 440 

Chicago 

472, 368 

Cincinnati 

59,  728 

Cleveland 

59, 183 

Denver 

22,  644 

Detroit 

76,  044 

Fort  Worth 

283 

20,  869 

86,  746 
55, 029 

Jersey  City 

Kansas  City... 

2,859 

199, 628 

Milwaukee 

115,512 

National  Stock  Yards 

823 

96,  565 

New  York... 

92,  235 

Omaha .. 

21 

93,  989 

Philadelphia 

90,  545 

St.  Louis 

46 

115, 422 

Sioux  City    .  . 

74, 404 

South  St.  Joseph 

2 

127, 351 

South  St.  Paul 

365, 432 

All  other  establishments 

1,451 

1, 255,  586 

Total:  November,  1926 

946,  759 
860,  662 

9,  293, 341 

8,  926, 147 

435, 152 
398,  012 

4,  742, 543 

4, 907,  090 

1,  038,  859 
878,  892 

11,  789,  049 

11,  019, 876 

5,750 
8,741 

30, 819 

36, 069 

3, 609, 860 

November,  1925 

3, 646, 155 

11  months   ended   November, 
1926 

36, 242,  606 

11  months  ended  November, 
1925 

38,  509,  848 

Horses  slaughtered  at  all  establishments,  November,  1926,  5,264.  Inspections  of  lard  at  all  establish- 
ments, 123,520,786  inspection  pounds;  compound  and  other  substitutes,  54,570,441  inspection  pounds; 
sausage  chopped,  69,578,919  inspection  pounds.  Corresponding  inspections  for  November,  1925:  Lard 
115,408,163  inspection  pounds;  compound  and  other  substitutes,  53,493,041  inspection  pounds;  sausage 
chopped,  63,678,894  inspection  pounds. 

(These  totals  of  inspection  pounds  do  not  represent  actual  production,  as  the  same  product  may  have 
been  inspected  and  recorded  more  than  once  in  the  process  of  manufacture.) 

26782—27 2 
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EXTENT  OF  TUBERCULOSIS  IN  ANIMALS  SLAUGHTERED  AT  THREE 
IMPORTANT  MARKETS,  NOVEMBER,  1926 


Total 
slaughter 

Retained  for  tuberculosis 

Station 

Total 

Passed  for 
steriliza- 
tion 

Con- 
demned 

Cattle: 

Chicago 

212, 975 
119,  241 

77, 173 

472, 368 
199, 628 
93,  989 

12,  587 
410 

757 

66,  618 
9,413 
9,899 

220 

8 
40 

930 

154 
129 

2,680 
112 

Kansas  City 

Omaha 

150 

Swine: 

Chicago 

946 

Kansas  City 

127 

Omaha 

205 

CAUSES   OF   CONDEMNATION   OF   CARCASSES,   OCTOBER,   1926 


Cause 

Cattle 

Calves 

Sheep 

Swine 

Emaciation ._ 

883 

143 

716 

85 

Hog  cholera 

11, 482 

Inflammatory  diseases 

952 

181 

307 

49 

283 

628 

1,985 

Immaturity.. 

5,396 
1,425 

3,638 

All  other  causes 

630 

4,293 

Total 

8,656 

963 

1,974 

21,483 

IMPORTS  OF  FOOD  ANIMALS  AND  OF  MEATS  AND  MEAT  FOOD 

PRODUCTS 

The  statements  following  show  the  imports  of  food  animals  and  of  meats  and 
meat  food  products  inspected  by  the  Bureau  of  Animal  Industry  during  Novem- 
ber, 1926,  with  figures  for  other  periods  for  comparison. 

Imports  of  food  animals 


Country  of  export 

Cattle 

Swine 

Sheep 

Goats 

33,  577 

20,915 

240 

1 
33, 774 

1 

5,452 

Virgin  Islands  (to  Porto  Rico) 

6 

11 
3 

Australia -  -  ... 

Total:  November,  1926 

54,  732 
36, 121 
276,029 
211,  838 

33, 775 

268 

72,065 

89, 286 

5,466 

7,586 

53,383 

80, 618 

7 

November,  1925 

1 

11  months  ended  November,  1926 

61 

11  months  ended  November,  1925 

212 
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Country  of  export 

Fresh  and  refrigerated 

Canned 
and  cured 

Others 
product 

Total 

Beef 

Other 

weight 

Pounds 
192, 978 
105 

Pounds 
221, 774 
14, 892 

Pounds 
1, 174, 124 

Pounds 

Pounds 
1, 588, 876 

Australia 

k3    14, 997 

36,000 

1, 333, 567 

699, 587 

343, 945 

36,000 

1, 136, 996 

42,  900 

7,882 

1, 733, 825 
25,080 
4,029 

3,907 

4, 208, 295 

767, 567 

Other  countries 

294, 147 

650,003 

Total:  November,  1926 

1, 380, 861 

829, 101 

11,913,096 

7,023,102 

1, 999, 600 

979,063 

13,901,654 

11,387,018 

3,  587, 223 

521, 682 

27, 170, 117 

11,137,742 

298,054 

89, 580 

3, 794,  682 

2, 175, 253 

7, 265, 738 

November,  1925 

2, 419, 426 

11  months  ended  November,1926 
11  months  ended  November,1925 

56,  779, 549 
31,  723, 115 

Condemned  in  November,  1926:  Beef,  9  pounds;  pork,  941  pounds;  total,  950  pounds. 
Refused  entry:  Beef,  943  pounds:  pork,  734  pounds;  total,  1,677  pounds. 

FOREIGN  MEAT-INSPECTION  OFFICIALS 

The  following  is  an  additional  name  and  facsimile  signature  of  a  foreign  National 
Government  official  authorized  to  sign  and  issue  certificates  of  inspection  for 
meat  and  meat  food  products  offered  for  importation  into  the  United  States; 


Country  and  name 


Signature 


BRAZIL 

Nelson  Maia 


L^ 
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SUMMARY  OF  TUBERCULOSIS-ERADICATION  WORK  IN  COOPERATION 
WITH  THE  STATES,  NOVEMBER,  1926 


Tuberculin  tests 
during  month 


Herds 
or 

lots 


245 
349 
201 
143 
26 
483 

83 

7 

135 

110 

467 

5,105 

3,031 

4,262 

,  2,306 
1,171 

190 

1,100 
760 

299 
5, 

4,844 
41 
159 

509 
2.10S 
63 
541 
232 


Va 

Wash... 
W.  Va.„ 


6,430 

3,321 

995 

4,971 

28 

1,551 
4,303 


873 

2,295 

147 

38 

915 

931 

546 

863 
1,146 

5,527 

17 


Cat- 
tle 

tested 


5,093 
3,674 
1,471 
5,526 
1,427 
10,077 

1,273 

126 
3,212 
3,275 
12,444 
53,  251 
22,  094 

69, 215 

21,  789 
6,  319 


8,674 

4,461 
43,  355 

>v  :;•: 

1,607 
1,858 

11, 035 

30,  036 

892 

7, 

5,412 


Cat- 
tle 

re- 
acted 


123 

1 

15 

1 

173 

2,364 

225 

2,355 


276 

275 
551 

2,324 
0 


75,123 
9,323 

17,61 

35,077 
1,306 

14,301 

29, 153 

73 

2,898 

38,600 

1,789 

1,856 

4,650 

18, 151 

5,575 
9,  016 
4,621 

99, 748 

246] 


7,85 

7 

152 

1,482 

29 

94 

8.42 
50 

17 

447 

4 

15 


2,  729 


Total  to  date 


Once-  j    Ac-    !  Herds 
tested      cred-  j  under 
free        ited  super- 
herds  j  herds  |  vision 


3,027 
7,328 
2,892 
3,614 
1,801 
905 

2,456 

253J 

6,448 

10,  227 

24, 934! 

100, 443 


71,656  21,378 


72,  260 

32,  398 
65,  343 

4,458 

22, 265 
8,800 

980 

106,  555 

29,642 

61 

57, 161 

23,458 
41,447 

2,399 

2, 

2,125 

3,512 

40,  784 
209,  944 
29,  647 
89,  871 
130 

89,  307 
66, 150 


17, 412 
8,046 
18, 702 

82 

10, 379 

2,477 

6,341 
47, 662 
14,800 

82,  810 

7, 


470  805, 993  25,  069  1,  452, 880  109,  512  1,  729,  691 


214 
28 
26[ 
891 

108 
1,011 

1,322 


1,947 


c-32 


36 


5,536 
2,629 


461 
99 

7,775 


10 
2,439 
1,127 

13 

27, 197 

287 

4,116 

726 

215 

1,315 

2,872 


97 

4,285 

2,084 
113 
830 

8,215 

5 


4,700 
8,595 
4,170 
3,934 
2,088 
2,575 

4,348 

286 
7,285 
11, 145 
28, 137 
112, 487 
100,  888 

128,  486 

33,  712 
65,  556 

4,761 

27, 928 
15,424 

2,  322 

113, 112 

41,  905 

196 

60,  522 

24,091 
42, 898 

4,092 

4/ 

3,380 

3,800 


83, 139 
224,154 
37, 883 


Inspector  in  charge 


R.  E.  Jackson... 
F.  L.  Schneider. 

H.  L.  Fry 

R.  Snyder 

W.  E.  Howe 

R.  L.  Smith 


State  official 


W.  G.  Middleton. 


J.  A.  Kiernan 

J.  G.  Fish 

A.  L.  Hirleman... 

W.  A.  Sullivan 

J.  J.  Lintner 

J.  E.  Gibson 


J.  A.  Barger 

N.  L.  Townsend.. 
W.  F.  Biles.. 


G.  T.  Cole. 


G.  R.  Caldwell.  . 
E.  B.  Simonds... 

E.  A.  Crossman.. 

T.  S.Rich 

W.J.  Fretz 

H.  Robbins 

Ralph  Graham... 

J.  W.  Murdoch.. 
W.  C.  Herrold... 
L.  C.Butterfield. 

E.  A.  Crossman.. 
W.  G.  Middleton. 

F.  L.  Schneider.. 


H.  B.  Leonard 

W.  C.  D endanger. 
H.  H.  Cohenour... 
82;  A.J.  DeFosset.... 
362  H.  Grafke 


90, 657 

81, 119 

216 

17,  669 
9,505 
19,  086j 


11,  361 

9,572 

8,645 
51,  293 

15, 690 

96, 392 
8,272 


S.  B.  Foster 

J.  B.  Reidy 

E.  A.  Grossman.. 

W.  K.  Lewis 

J.  O.  Wilson 

H.  M.  O'Rear... 
H.  L.  Darby 


F.  E.  Murray 

L.  H.  Adams 


R.  E.  Brookbank. 

J.  C.  Exline 

H.  M.  Newton... 


J.  S.  Healy 

John  T.  Dallas.. 


C.  A.  Cary,  Auburn. 
S.E.  Douglas,  Phoenix. 
J.H.  Bux,  Little  Rock. 
J.  P.  Iverson,  Sacramento. 

C.  G.  Lamb,  Denver. 

J.  M.  Whittlesey,  Hart- 
ford. 

O.  A.  Newton,  Bridge- 
ville. 

J.  V.  Emapp,  Tallahassee. 

P.  F.  Bahnsen,  Atlanta. 

W.  C.  Nye,  Boise. 

F.  A.  Laird,  Springfield. 

Frank  H.  Brown,  Indian- 
apolis. 

M.  G.  Thornburg,  Des 
Moines. 

J.  H.  Mercer,  Topeka. 

D.  E.  Westmorland,  Frank- 
fort. 

E.  P.  Flower,  Baton 
Rouge. 

H.  M.  Tucker,  Augusta. 
James    B.    George,    Balti- 
more. 

F.  B.  Cummings,  Boston. 
H.  W.  Norton,  jr.,  Lansing. 
C.  E.  Cotton,  St.  Paul. 

R.  V.  Rafnel,  Jackson. 

H.  A.  Wilson,  Jefferson 
City. 

W.  J.  Butler,  Helena. 

C.  H.  Hays,  Lincoln* 

Edward  Records,  Reno. 

A.  L.  Felker,  Concord. 

J.  H.  McNeil,  Trenton. 

Mat.  Keenan,  Albuquer- 
que. 

E.  T.  Faulder,  Albany* 

Wm.  Moore,  Raleigh. 

W.  F.  Crewe,  Bismarck. 

F.A.  Zimmer,  Columbus. 

J.  A.  Whitehurst,  Okla- 
homa City. 

W.  H.  Lvtle,  Salem. 

T.  E.  Munce,  Harrisburg. 

T.  E.  Robinson,  Provi- 
dence. 

W.  K.  Lewis,  Columbia. 

M.  W.  Ray,  Pierre. 

W.  B.  Lincoln,  Nashville. 

N.  F.  Williams,  Fort 
Worth. 

W.  H.  Hendricks,  Salt 
Lake  City. 

Edward  H.  Jones,  Mont- 
pelier. 

H.  C.  Givens,  Richmond. 

Robert  Prior,  Olympia. 

John  W.  Smith,  Charles- 
ton. 

John  D.  Jones,  jr.,  Madi- 
son. 

A.  W.  French,  Cheyenne. 
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LICENSES  FOR  VETERINARY  BIOLOGICAL  PRODUCTS 

LICENSES  ISSUED 

United  States  veterinary  license  No.  119,  dated  December  20,  1926,  was 
issued  to  The  Gilliland  Laboratories  (Inc.),  Biddle  and  Wasp  Streets,  Marietta, 
Pa.,  for  avian  tuberculin. 

United  States  veterinary  license  No.  185,  dated  December  29,  1926,  was 
issued  to  Killips  Poultry  Laboratories  (Inc.),  213  High  Avenue,  East,  Oskaloosa, 
Iowa,  for  autogenous  bacterin. 


ANTI-HOG-CHOLERA  SERUM  AND  HOG-CHOLERA  VIRUS  PRODUCED 
UNDER  VETERINARY  LICENSES,  NOVEMBER,  1926 

Cubic  centimeters 

Ordinary  serum 96,  959,  413 

Clear  serum 30,413,710 

Total 127,373,  123 

Simultaneous  virus 3,  342,  464 

Hyperimmunizing  virus__ 25,  459,  328 


PERMITTED  DIP  FOR  SCABIES  OF  CATTLE  AND  SHEEP 

''Devoe  Dry  Lime  and  Sulphur,"  a  dry  lime-sulphur  product,  manufactured 
by  the  Dow  Chemical  Co.  at  Midland,  Mich.,  is  permitted  by  the  department 
In  the  official  dipping  of  cattle  and  sheep  for  scabies.  This  permission  is  granted 
with  the  understanding  that  the  product  must  first  be  dissolved  in  water  at  or 
near  the  boiling  point  before  being  added  to  the  dipping  vat,  and  that  if  any 
significant  proportion  remains  undissolved  it  shall  be  allowed  to  settle  out  and 
only  the  clear  liquid  be  added  to  the  dipping  vat.  The  dilutions  at  which  this 
product  is  permitted  are  as  follows:  For  cattle,  not  less  than  32  pounds  of  the 
product  to  100  gallons  of  water.  For  sheep,  not  less  than  24  pounds  of  the 
product  to  100  gallons  of  water. 


PERMITTED  DISINFECTANT 

In  accordance  with  the  provisions  of  B.  A.  I.  Order  292,  governing  the  inter- 
state movement  of  livestock,  the  bureau  has  granted  permission  for  the  use  of 
"Cresol  Compound  Clifton,"  manufactured  by  Clifton  Chemical  Co.  (Inc.), 
Clifton  Building,  246  Front  Street,  New  York,  N.  Y.,  as  a  saponified  cresol 
solution,  in  the  general  disinfection  of  cars,  yards,  and  other  premises. 

(Clifton  Chemical  Co.,  Inc.,  has  purchased  "Sanitas  Sypol"  a  permitted 
saponified  cresol  solution  formerlv  manufactured  bv  The  Sanitas  Co.  33  Keap 
Street,  Brooklyn,  N.  Y.) 
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STATEMENT    OF    RESULTS— TICK    ERADICATION— JULY    1,    1906,    TO 

DECEMBER  1,  1926 


States 

Counties 
quarantined 

Coun- 
ties re- 
leased 

to 

Dec.  1, 

1926 

Released  counties  tick  free 

on  November  1 

July  1, 
1906 

Dec.  1, 
1926 

1922 

1923 

1 
1924     ! 

i 

1925 

1926 

Alabama. 

67 
75 
15 
67 
158 
2 

64 
82 
"4 
73 
61 
46 

5 

29 

JO 

54 

0 

0 

42 

23 

0 

0 

4 

2 

62 
46 
15 
13 

158 
2 
22 
59 
4 
73 
57 
44 
42 

110 
30 

15 
16 
15 

3 
101 

2 

3 
37 

4 
40 
35 
29 
41 
44 
0) 

26 
21 

15 
3 

119 
2 
3 

47 
4 
46 
47 
35 
41 
49 
C1) 

41 
34 
15  ! 
1  j 
138  ! 

f 

4  ! 
53  \ 
49 
36 

42 

56  j 

49 
31 
15 

7 
149 

2 

4 
47 

4 
65 
52 
40 
42 
69 
25 

49' 

Arkansas 

California... 

Florida 

Georgia.  .  

41 
15 
12 

151 

Kentucky 

o 

11 

Mississippi 

47 

Missouri. 

4 

North  C  arolina 

73 

55 

South  Carolina 

40 

Tennessee  . 

42              0 

42 

Texas 

Virginia 

198 
31 

88 
1 

72 
27 

Total 

985 

248 

737 

385 

458 

529 

601 

641 

Inactive  from  Nov.  1,  1922,  to  Nov.  1,  1924. 


Areas  released  from  Federal  quarantine  Dec.  1, 1926:  Arkansas,  4  counties  and  2  parts  of  counties;  Florida, 
part  of  1  county;  Texas,  6  counties  and  part  of  1  county;  and  Virginia,  2  counties  and  part  of  1  county. 
Areas  requarantined  Dec.  1,  1926:  Louisiana,  1  parish  and  parts  of  2  parishes;  and  Texas,  1  county. 

GASOLINE  FOR  USE  IN  BUREAU  AUTOMOBILES 

Referring  to  the  matter  of  the  purchase  of  gasoline  for  use  in  bureau-owned 
automobiles,  it  is  requested  that  in  the  future,  whether  claim  is  made  on  a  Form  5 
voucher  or  in  the  employee's  reimbursement  account,  there  be  a  showing  on  the 
Form  5  or  subvoucher  the  kind  of  gasoline  purchased,  whether  straight  gas  or  a 
high-test  gas. 


RESULTS  OF  PROSECUTIONS  FOR  VIOLATIONS  OF  LAWS 


Penalties  and  fines  have  been  imposed  in  prosecutions  for  violations  of  regu- 
atory  laws,  as  reported  to  the  bureau,  as  follows: 

Livestock  Quarantine  Law 

Mize  Rose,   Center,   Tex.,  driving  144  cattle  interstate  without  inspection 
dipping,  or  certification,  $100  fine. 

W.  F.  Johnson,  Mansfield,  La.,  same  offense,  sentenced  to  10  days  in  jail. 

Twenty-Eight-Hour  Law 

New  York  Central  Railroad  Co.,  $100  penalty. 

Chicago,  Rock  Island  &  Pacific  Railway  Co.,  $100  penalty. 

American  Railway  Express  Co.,  $100  penalty. 

Seaboard  Air  Line  Railway  Co.,  $100  penalty. 

Delaware,  Lackawanna  &  Western  Railroad  Co.  (2  cases),  $200  penalties, 

Southern  Railway  Co.  (4  cases),  $500  penalties. 

Georgia  Railroad  Co.,  $100  penalty. 

Chicago  Great  Western  Railroad  Co.,  $100  penalty. 

Missouri  Pacific  Railroad  Co.  (2  cases),  $200  penalties. 

Chicago,  Burlington  &  Quincy  Railroad  Co.,  $100  penalty. 

St.  Louis-San  Francisco  Railway  Co.  (2  cases),  $200  penalties. 
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Department  Bulletin  1449.  Tumors  of  Domestic  Animals.  By  Robert  J* 
Formad,  Pathological  Division.     Pp.  40. 

Farmers'  Bulletin  1057.  Cattle-Fever  Ticks.  Revision.  Supersedes  B.  A.  I. 
Circular  207  and  Farmers'  Bulletins  498  and  603.  By  W.  P.  Ellentaerger,  Field 
Inspection  Division,  and  Robert  M.  Chapin,  Biochemic  Division.  Pp.  21, 
figs.  5. 

Farmers'  Bulletin  1508.  Poultry  Keeping  in  Back  Yards.  Supersedes  Farm- 
ers' Bulletin  1331.  By  M.  A.  Jull  and  A.  R.  Lee,  Animal  Husbandrv  Division. 
Pp.  29,  figs.  26. 

Department  Circular  199.  Breeding  Morgan  Horses.  Revision.  By  H.  H. 
Reese,  Animal  Husbandry  Division.     Pp.  19,  figs.  15. 

Department  Circular  241.  Food  Animals  and  Meat  Consumption  in  the 
United  States.     Revision.     By  John  Roberts,  Editorial  Office.     Pp.  23,  figs.  9. 

Department  Circular  400.  Foot-and-Mouth  Disease  in  California  and  Texas. 
By  John  R.  Mohler,  Chief  of  Bureau  of  Animal  Industry.     Pp.  83. 

Nutritive  Value  of  Protein  in  Beef  Extract,  Ox  Blood,  Ox  Palates,  Calf  Lungs, 
Hog  Snouts,  and  Cracklings.  By  Ralph  Hoagland  and  George  G.  Snider, 
Biochemic  Division.  In  Journal  of  Agricultural  Research,  vol.  33,  No.  9. 
November  1,  1926.     Pp.  829  to  843,  figs.  8.     Key  No.  A-113. 

A  Contribution  to  the  Bacteriological  Study  of  Ham  Souring.  By  E.  A. 
Boyer,  Meat  Inspection  Division.  In  Journal  of  Agricultural  Research,  vol.  33, 
No.  8,  October  15,  1926.     Pp.  761  to  768.     Key  No.  A-114. 

Report  of  the  Chief  of  the  Bureau  of  Animal  Industry  for  the  fiscal  year 
ended  June  30,  1926.     Pp.  43. 

Directory  of  the  Bureau  of  Animal  Industry,  November  1,  1926.     Pp.  60. 

Amendment  20  to  B.  A.  I.  Order  294,  placing  the  following-named  counties 
in  the  modified  accredited  areas  for  a  period  of  three  years  from  December  11, 
1926:  Scott,  Minn.;  Butler,  Pa.;  and  Iron,  Mich.     P.  1  (mimeographed). 
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